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OCEAN PZRCH IS A POPULAR FROZtiN FILUT 

Ocean perch are caught by New England fishermen from Cape Cod to eastern Nova 

Sootia. Although these hordes of diminutive, flame-uolored fish were long familiar 

to fishermen, this species was practically unknown to the consumer until 1935. ,It 

was then that the fishing industry discovered how adaptable oaean perch were to 

filleting and freesing, and for shippingto inland markets. 
This fish has risen from a plaoe of iasifnifieance to rank first among New 

'Fngland species in volume of catoh, It has been known by suoh names as %-osefish,lt 
-fish," "red perch,'" and %a perch." 
*ocean perch11 as the offioial nsme. 

The fishing industry has finally adapted 

Since nearly all ocean peroh are marketed as frozen fillets, the oonsumer 
rarely sees the whole fish. It is a small fish, weighing from 8 ounces to 3 pounds. 

When cooked, the meat is white and flaky with a delicate flavor that blends 
very well with numemus other foods, Now that green peppers are in season, the 
home economists of the Fish and Wildlife Service suggest'the serving of "Green 
Peppera Stuffed with Ocean Perch.t' Here is the recipe. * : 


